Userld: DewaldAM

FOOD SERVICE

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE
PURPO SE: INSPECTION REPORT

B moutwe [ mewsescmion TYPE: School (less than 9 months)
[ comstrucT. [ cHANGEOF OWNER

[ commamt [ coNsULTATION

[Jaasuaver [ srimemolosy (we ane)

D GP3 27.1337667/-50. 2182167

] omwem
RESULTS:
B Satisfactory
NAME IRSC - Clark Advanced Learning Cir L1 incompiete
Unszatizfacto
aDDRESs 2400 5E Salerno Road CITY Stuart % DTJSTEDF EUEIHESS
OWNER IRSC Clark Advanced Leamning Ctr zip 34997 Correct Violations by
PERSON IN L Next inspection
PHONE 219-1854
CHARGE PJ Schaaf 1 eooaMa
EMAIL schaafp@martin.k12.fl.us; ruizd@martin. k12 .fl.us; coccom@martin. k12 .fl.us; jmelicha@scedu
BEGIN TIME END TIME DATE A S3ES5ED POSITION & EXISTING FACILITIES - PERMIT NUMBER FE-IN SPECTION DATE
12:40 13:15 01/20/2012 41877 43-48-00243

lterms marked below violale the requirements of Chapler 64E-11 of the Florida Administrative Code and must be corrected, Confinued operation of this faciity
without making these correclions 1§ a violation of Chapler B4E-11, Florida Administralive Code and Chaplers 381 and 386, Florida Stalutes. Violations must be
corrected by the date and time indicated in the Results seclion above or an administrative fine or other legal action will be initiated.

FOOD SUPPLIES |:| T4 Znseze gusrds |:| 27. Design 2nd fabncafion OTHER FACILIUTES
|:| 1. Bowrces =fc |:| 15 Transporfafion of food |:| 28, Insfalizfion and Iocafion AND OPERATIONS
FOOD PROTECTION [] 18 Poisonous/foxic materials [ 28 Gleanliness of equipmenf [ 29 Other faciites and operstions
E 2 Efored fempersfure PERSOMNMNEL [ 20 Methods of washing TEMPORARY FOOD
[ 2 to further cooking/rmpid cooling [ 17 Exclusion of personnel SANITARY FACILITIES SERVICE EVENT 3
|:| 4. Thawing |:| 18 Clzanliness AND CONTROLS |:| 40, Temporary food senvice svenfs
[ 5 raw fruits [] 18 Tobacco use [] 21 Water supply VENDING MACHINES
& Pork sooking [] 20 Handwashing [ 22 ice []41 Vending machines

7. Poultry cooking [ 21. Handiing of dishwrare [ 22 zewage MAMNAGER CERTIFICATION
[ 2 otker animal cooking EQUIPMENT/UTENSIL S [ 24 Piumbing []42 Manager cerifization
[ 9. Lesst contactreheating [ 22 Refrigeration facilities/Therm [ 25 Toief faciities CERTIFICATES AND FEES
[ 40 Food cantainer [ 23 Sinks [ 28 Handwashing facilities []42 Cerificates and fees
[ 41 Buifet requirements [ 24 toe storagedcounter-profectar [ 27 Garbage disposal INSPECTION/ENFORCEMENT
[ 12 =eif-service condiments [ 25 Venfisfion/Storage/Sufficent equip [ 28 vemin control [J 44 tnspectionEnforcemant
[ 42 Reservice of food [] 26 Dishwashing faciities

____________________ COMMENT S AND INSTRUCTIONS

Motes: iT SAMPLER CHICKEN 126 DEGREES f (NOT IN TEMP) - discard leftovers ... consider using time as control ... discussed some kind of
insulation for serving pan

WHRAFP 42-46; CHICKEN ON TOP OF SALAD 46 {nat in temp)

Refrig 3%; JUICE 40,

sanitizer quat ammonium 300-200 ppm in spray bottle

Violation &2 Lunch over ... tems not in temperature

Code Reference FAC: Storage Temperature. 64E-11.004{142). Food is stored at proper temperatures (<=41°F or >=140°F).

INSPECTION CONDUCTED By: _Angeline DeWald pHONE: (772) 221-4030 ex.
INSPECTION COND SIGNATURE: a""""}""" Ao l) ]
copv oF reporT ReceveD ey BHeedy  Valimeky oaTE  120/2012

OH Form 40235, 1405 {Obeclstes Previous Editions)
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Date:

STATE OF FLORIDA
DEFARTMENT OF HEALTH
COUNTY PUBLIC HEALTH UNIT

Food Establishment

Identification Mo:

Comments and Instructions {Continued from Page 1):

Copy of Report
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